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" HOME AND SOCIETY.

CHAT OF THE SEARON,
«There nre mo” bettat shops in the world than ours
i New-York after all,” exclulmed a indy who
only the othek day from “ the other side.” “1

: all my Iatest noveltles from Paris dispinyed hero
: the

hop windows: T am even told that my hest
which 1 thought In m¥ trasatlantic Ignomnce
10 be e very Iast thing out, wa® quite old-fashioned,
o fte very midel had been worn ie thin stafls
all st sammer t Newpart and the othe wutering

of rourto things are cheaper over there
when ane doos nbt have o pay the duty @ there Is oor-
minly that sivantuge: but in all other respects the
chthes minde over here nre quite as good, if not

L

qher Is @ house in Washington that is anid to be
paiinted In (his matterof-fact age, howevel, such
s reputation_carries but Hile weight, and the mansion,
. which b Inree and handsome, ls generally ‘Tented to
| game CORETE<SIIAN
» ”mlnﬂ af the Cupital of the Republic helps to
{ fe reputation lv.M.ul generally  lmown. It

pot wem 1o be always under the fatal ban ;| some-
fmes years will elapse before any thing happens to
fhe o1 tales. Then suddenty some dreadful

< el will be enncted wihin Its walls that for a time
¢ il eause it to obtaln an unenviable notorlety, which

or diplomat.

" Iy (16 AWAY ONOB MOTS AS NOW people and new

.~

[ntere<ts supersede the old. Within the recollee.
gn of the writer, however, threa awful
gvents have taken placa In the old house. The first,
which aia mmch to mive It s undesirable reputation
| githough there were lll-omenod slodes even before
st timo), Was A supposad bui an unproven murder,
This Was heen foilowed—at long intervals It 4s true, but
pify by some strange fatality—by the suicide
of two of Its Jessees,  After the st terrible event,
which was the mysterious and sell-inflicted death of a
noted and brililant diplomatist, nothing more was
poard of any partlenlarly disastrons noatore connected
» wilh the house for many years: and it gradunlly be-
* eamt BF comfortable nnd comuuonplace as s neigh-
0t Inte vears, however, a pow tale has set the
sgldtimers™ talking ngaln  abomt the strange fatallty
o the house. Sovern] vears ago the spaclons dwelling
v taken by the svond Secretary of Legation of one
of ihe grent Europenn powers, who, with his lovely
wd rich and charming wife, dispensed {ts hospltalities
& ¥oy long To be remembered,  All went well for
fhe first vear. and then followsd stronge OSCUTTences.
ope Iate afternoon in  the winter of 18— Mme,
& — who, iL was averred, knew nothing of the
stories connected with the house, gat at the plano in
e dmWIng-room softly playing In the twilight.
Bearing the door o ped belind her, she supposed It
v the servant bringing Nghts, and for & moment
. went on Plaving Feeling & strong draught, however,
aof bearing vo soupd, she turned her head, and saw In
. ¢ doorwny the tall figure of & man looking ai her
yor fxedly.  As she moved, he closed the door, and
_ ahe was alone. Beltg supremely matter-ol-fact, and
wt magining for s moment it was any one other than
wm steanger walting on business In the hall, she
amed the room and opened the door. No one wis
+ g She found “darkmess there but nothing more.”
e promptly mng the bell, ordersd lights, and asled
fe footman who had been let Into the honse ; the
wreant declared positively that no one had entered
gnes madame herself hnd returned from her dinner,
& “But 1 saw him distinctly,” she insisted, “he was a
ml, dark man sod woee o Jarge plald shaw! with one
wd fung over the shoulders; 1 mnodlced the shawl
particuiariy becaiise it was s0 old,” she continued,
fuming to her husband who had nppeared oh  the
seene.
“Vepy IMkelr gome one come in and finding he had
* mistaken the honse went out again.” mld M. de —.
*Tiat would he Impossible, sir.” sald the foolman re-
spectfully: “the eatch is down and the door cannot
be opened from the street.”
And so the matter ended—one of those strange. in-
+ eomprehensible ocvurrences that cannot be explainad.
A month or twn passed without any further annoy-
ance fram the ~chost,” as Mme. de — laaghingly
¢ persisted In calling her intangible visitor, when there
oceurtad one of (hose sudden visdiations of dellcious
spring westher s common in Washington in the early
durs of March, when the nir became so warm that the
windows were Jeft open on the Hitle iron balcomy that
run in Gouthern fashion along the front of the house.
Agnin Mme. de — bappensd to be alone in the dmw.
ing-rocm smusing herself with a novel wailting for »
faw friends to rome fn for afternoon tes. Feellng
suddsaly the uncomfortahle senaation of helng wutohed,
_slie Tooked up from her hook and once more distinetly
sw the muf-dark Southern face, pluid shawl
und all—standing on the baleomy at the open French
window., As she looked he agaln diappearel,
Thoronghly frightened st this second visltation, she
rashed up 1o her hushand’s “den,” and together thay
eiplored the premises with the same unsatlsfuctory
results, This time the strange occurrenves were told
smong their clrcle, and many and varfous were (he
omments, It was suid that the deseription of the man
tallied with that of one of the former inmates, Te thut
# It may, the saddest and truest part of He whole
siory was that the beautiful and popnlar Mme. de —
“died within the veat at Rome, whither they had been
sent after the expimiion of her husbaud's term of
service at Washington.

Gas colors are ngaln coming to the fore. It was
mther noticeable at the recent horse show, which may
reasonably be taken as a criterion for the outdoor fash

“jams for the coming season, that the striotly talior
made gowns are not nearly a8 muoh worn as last year.
“and that mllady, who was “qulie English, you know,”
& wwelvemonth ago, exhiblts u decided Inclination for
Froueh frivolities this winter. That the latter are
L p toeoming.” snd the former  very trying,” seems
extugs epough for the change. Another reason may
be that (o order to keep up her distinction o woman of
society 15 obliged to clange, as whatever she lusug-
arstes becomes general in & short me. It was quite
turions 1o notice in the psnorama of the vast rotunda
that the = severniy simple” fashions worn last year
br the “ four hundred® had been sdopted In much less
“perfect sivle by ladies who supposed that they muss
“iacrifice their fimery to be “ correct,” and who find that
~they might have kept their dearly beloved “fuss aud
festhers,” after all. How few, by the way, go to look
.M the homses, gt these wonderfully successful and in-
“teresting exliibitions! To see and be seen s really the
oy incenmtive (o most. There were & few genulne
borwe lovers, however—wometi who really studied the
mplendid erentures, and who would not leawe thelr seats
for Senr o* wiissing an exhibit, and who, with pencil
aul eutalogue, kept tally of every winner nnd his
‘WS, Those are sensibies girls who are not content

% e and drive their equine friends as if they were

machines like hobly horses, but show that they are

8110 bs the owners of the noble braies by thelr enthu

Siastie appreciation and careful study of their qualiiies.

“An flective picture, whether it be a painting or
B Wi of norual life, ofien photographs itself on
"5 Wiy mewory and returns agaln and sgnin before
the nisd'y ey with absolute distinctness of detadl,”
% & pendleron who, altbough a practical and sue-
fuful basiness mny., bes the tuste of an ardst. 1
€alid oy M, — the other afternioon, and she recelved
01 & own of some saft, siindng staff, just she color
o ivory, whink u oded wonderfully with her pale. vure
ompiexion: wid the burnished, metallic look of her
o was epgnton in the oriental bronze embrotdery of
Ber gowy,  Just ue 1 wak sdmiring the artistic culonng
U mysell (b servant brought in a nots that required
M Immedinte nuswor, and, begging my pardon, she
Bemted liorvelf i o [Hftle writing table to seribble the
MOy, And then it was [ got my ploture The tabls
Wi coversd with a Nght brown Spanish altar cloth
“heavily sppliqued with diver and gold, and every ap-.
Jointment of ihe oM English sllver writing equipment
aWBs parfect,  This (ogother with the dull dints of a
*reen of oid Spanial stnmped leather as 6 backgronnd
1 the iy Moking womiiy, mide n barmony of color to
B mmembord, | nad pover before thought her even
SO, but now | would swear sbe was bewutiful.”
Fow seam 1 cqlive that » merely protey face ls only
M Hew, after 31, v the gencral attraciiveness of &
L A very desirsble item, §t 15 true, but not
WO sueuth] thati uny other things. It 1s only nec
GWArY 1 study Saruh [orphandt’s guise upon the stage
- "‘mr_u"-‘ why und wherefore of thils,

A Galicions, simple dessert s & wine jelly @ I
sonk two-thirds of # puckege of the besi

Engllsh gelujing for oo hour (o @ cup of ol water
S w0 or quree pldtds of yellow omuge peel In it
_®h W end of this ume pour over It a <P of
baling wiser wnd sile i o4 the Lack pirt of the stove
U the gemtine 3 ull melted. Tien remove It add
Wieequariors of 0 pound of sugir, about & ten-

" ':W“‘I'“ of lewon-julce, tuve gilis of wadelrs and
Lables poontul of English brandy. Struln the i x i
Wrough o funnel Jetly g indo & deep B basih or
Silicopati, sed 13108 pau of oracked lce sud Degin

. ®Mpping i with s wire whip, Do not atempt o

e ihe hewvy wire whips employed by men cooks.
but select oo of the nnﬁ w'uupm.u which cust from
(’n W ten ernts wieh.  After ¢ Apping the jeliy sl
J:M 0 thicken, pemoye 1t f-am the loe and whih
S o ot loner., Ji$ho.Jelly gheuld bacoms S
whip, it will be jacessary to dip Il In warm

e b

i"mmW A large Dover bester of

The everchanging,

ihe Kind' usod to’ make mayonnaise dressing fs excel-
lent for whipping this felly. When the jelly is o thick
whitish froth pour it into a monld and let It
remiin  thiee-quarters of an hour on the foe,
It yon wish 1o give a distinetly Rnselan cast to your
dish of jelly, sarve it on a low crystal piatter, sur-
rounded by o wreath of whipped cream and garnished
with & few cantled Russian violels. Despite the elab-
nrate appeararce of this dish, It i n comparatively
Inexpengive dessert.  FEven with the addition of &
doren candied siolets for decorution, it is not as costly
as muny of the coarse puddings which houscheepers
consider among piain foods.

A pretty new writing-desk for one's sanctum sanc-
torum i% 80 arrnnged that no (mperinl-sizced photograph
of one’s besi aud dearest may be Inserted in & slide

from the top, and an adjustable enlendar and sundry
other convenlences are arranged in the doors of the
Hitle cabinet in the centre.

The frames for mounting screens now are quite
charming. 1f you wounld lipe to make an uceeptable
Christmas gift, paint two panels of tapestry in dell-

Myt

1.

cately hned Watteau subjects, and have them mounted
according to the design given.

A pretts snd Inexpensive sachet may be made of
a soft, perfumed ball of wool, about the size of an
orange, tled up in the erimped tssue paper so much
used for making pretentions paper flowers. Lavender
or violet is the pleasantest perfume for these litle
spolets. which should hang sofewhere on the wall
near the ioikt table, or even in the clothes closet.
To make them. lay two squares of erlmped, tinted
tissie paper together, one over the other, the lower a
little smaller thun the upper. Place the ltile ball of
perfumed wool in the centee and tie It ap In the tissue
paper with a long-looped bow of narrow sntin ribbon.
A pale pink sachet made with pink and white paper
and tied with n long-looped bow of pink ribbon one
inch ip evidth ls especlally preity 1u a pink room.
A yellow Ussue paper, finely crimped and tied up
with & white or vellow ribbon, makes a sultable sachet
for & vellow room or & white and gold room. Thwese
sachets are so simple, 8o inexpensive and unpretentions
that they can be honestly revotimended as In better

taste than the lmge orchids, poppies, roses and other
paper flowers that are used to hmig on the wall for
this =ame purpose.

not  only popular In
i maotters of the table Mus.
ecovite frult cream with an  iced champagne
sance is one of the most delielons of dessarts,
The fonudntion of all Muscovite creams 15 usunlly some
Kind of frult pulp. Preserved peachies, pineapples,
apricote, strawberries or raspborries nay be used for
this. Nothing Is nleer than apricot pulp.  Rub enough
canned aprcot through a sleve to make about a quart
of pulp.  Hoil a pint of sugar with a cup of water
rapidly for ten minutes; then add the strained spricot
and cook the whole for five or slx minntes longer. Have
al hund a heaped tablespoonfnl of pelatine, which has
been sonling i hulf a cup of cold water for two hours.
Btir thi= into the apricot puree and syrup,. Hemove
the mixture from the fire av once nnd best it ull i
cools: then add a pint of eresm whipped o o troth.
Freeze Lhe mixtare in an opdlimry ice-cresm freessr
tll it begins to grow thiek, no longer. Then ropack
i in lce aud salt, using nbout five pints of «alt for a
gallon mould. Let it stand for four hours, packed. It
15 a0 lee of somewhst coarse texture, but Is excoedingly
refreshing if it served with an jced champugne sauce.
To make this, pour a half-pint of champagne wto n
freezing pot with hal a cup of thiek syrup made by
bolling & cup of sugar with & cup of water for fifteen
minutes. Leat the whites of (w0 eggs 1o & stift froth,
and add the remainder of the kot symup them.  This
will make a meringue which Is called by the French
“ihe Iulian meringue,” because (i Is made of the
syrup instead of the raw sugar. Let the champagne
und syrup In the freezer [recze for ten minutes then
add this merngue {0 it, and mix it in thoroughly .
After the sauce has stoed a moment In the freezer, turn
it Into & bout and serve it with the pudding.
L

Rusilnn  faskions  nre

dreds, bt

“The season of pork,® says an old English authority,
&g from Michaclmas to Mureh.” This refers to pork
generieally, but not to thst most aesthetic form of
pork, the roast pig. To be In perfection, u young pig
mmst be about three weeks old “under a moon.” It
{« necessary to buy a sucMing pig of a thoroughly trust-
worthy butcher, ts nothing loses 0 miuch by Eeeplng.
Fvery hour after it 1s killed it Joses something of its
goodness. 1t it 15 not quite fresh, notldng can make
the crackling erisp, and the crackling constitutes o
supreme point of excellence in roast plg.  *On, call iv
pot ot says Charles Lamb, “hut ah Indefinnble
sweelness, growing up to [t—tlie tender blossoming
of fut—fat crupped In the bud—taken in the shoot—Iu
the first inpovence—the cream and quintessence of Lhe
whild pig's yel pure food.”  The pig procured of proper
ape and freshness, it rests with the cook to make the
dish fhe success it should be. The buteher will simply
draw und scrape the pig.  The cool must witsh |t eare
fully, nsing u stick and ¢loth to clean the lntedor of the
ears, the nostrils and other portlons of the roast. Tt
will be mecessary for her to serape the tongue and
mouth, and go over the ontside of tha plg earefully,
ak tl Butcher's work In this particular i sometimes
superticial,  Ol0 English authorities “direet that the
pettitoes be trimmed off ond the skin left jong at the
end of the legs: but now th little cmbryo hoof 1s
stmply cleaned aud left on, as the hend always 15 It
takes time and core to clemn & plg thoroughly after it
js brought from the butcher's stull, 1t canpot be lelt
to hircling hands unless they are those of an exper
snced und vepable cook. Having clesned the plg
thoroughly, prepase o dressing, ‘for it Rub to a
oramb with o grater about three pints of (b inside part
of & large lonf of hrend. The nitside ernst moay be
brgken up and dried in the oven and used for bread
g Add a full tenspoonful of pepper, o tablespoonful
of powdeied shge, 0 tenspoonful of parsley, an onlon
bolled and minced fine, and & heaping tablespoonful of
salt to the crumbled bread which has bheen prepared for
dressing.  Fill the pig with this dressing and sew It
up.  Skewer the fore logs forward and the hind legs
packward.  Rub the pig thoroughly I every part with
putter, dredge it lightly with salt and pepper. Ue o
Butteeed paper over the ears, und all other portions of
the JUE.

Lav It on iis side on o rossting-rack, set in o deip-
pingpau, and put It in & moderately hot oven (by no
means ln & cool one). It should be only o litte more
mioderate beat thun bs required lor an ordinary roast.
After the plg has cookied for ten minutes, throw a cup
o bolling waler umder it In the dripplng-piaii, adding
o the water proviously = tublespoonful of melted
butter.  baste the  pig  Uioronghly with  this
wuler, and continue basting it every fifteen minutes

I After the plg has roasted stendlly for

witerwurd
umuru-uu.mtmuunmmhe

turned several times from one side to the other,
remove the papers, let the pig rest on its buck, dredge
#t with a little salt and  pepper, basid
It thoronghly and let it rosst snother nalf hour, hasting
and dredging it once during this time. Ty this thme,
if the fire has been nd the proper heat, the plg will be
done. An snclent cook says that when the plg's eyes
drop out, he has had enoggh of the fire; but it is the
custom now fo remove the eyes and clean out the sock-
ets hefore the roasting, so that this test Is of no avall.

Three weeks' pigs differ considerably m size, and a
large pig moy require rowsting even an hour longer.
The modern way of serving roast pig Is to skim the
drippings in the pan from all fat and strain the remain-
der over the pig throngh a gravy strainer after he 1s lald

" on the platter on his bark. The rosst pig is accompanied

by no other special liquid sauce, but & dish of tart,
well flnvored applesauce |s always served with It
Grent care must be given in roasting to protecting the
ears, which are a tidbit with eploures.

The consumption of this once supreme dainty of
the market has steadily diminished since the elghteenth
century. Record s made by a historlan of the city of
London that 52,000 roast plgs were consumed In that
clty wlone in the year 1725, It is pot unlikely Lhat
one-tenth of that number would supply the markets of
New-York Clty today. In the old Southern days “ befo'
de wal” ronst pig was 4 much esteemed luxury on the
tables of the hospitable planters, and no one knew betier
how to prepare It than the genuine colored cooks of
thesp days. The dish was served In a way bespeaking
& baronial splendor of environment, the pig Iying on
its back with a bougust or n lemon In its mouth, and
accompanied by & champagne or modeira noe.
According to modern taste, the wine | served sepa-
misly rather thon as Navoring to the saunce. French
cooks sometimes stuffl roast plg with veal forcemeat in-
stend of bread dressng.

The sawdist of boxwood 1s used by jewellers to clean
valuable rings, et The jowelry is first washed with
Not castile soap and water and o plate brush, and lid
in some of the sawdust which has been heated in a hot
oven.  After It has beon stirred around in this W11 16
is dry, the sawdust may be shaken out of It and the
plece wiil be found thoronghly clean and bright.

“ K. €." asks for o recipe for the “rich, dark, old-
fashioned molnsses cuke,® We do not know whether
she means the soft, inexpensive molnsses cake, such
as our grandmothers were wont to make for ordinary
use, or the richer cake in which molasses was also
used and of which frult formed s considerable part.
An excellent rule for the former calls for two Cups
of molasses, one egg. & cup three-gquarters full of but-
ter, three-quarters of n eup of bolling water poured
over two teaspoonfuls of soda and three and a half
enps of flour,  Try the calie after ndding this amount
of flour, sind if 1t does not Mse, add about half a cup
more. Different brands of flour thicken after a dif-
ferent manner. Add, if you wish, a heaping teaspoon-
ful of ginger, To make the cake, stir the butter and
molisses together, pour the soda mixed in the boll-
ing waler over them, add the ginger. n handful of
flour, the beaten egg and finally the remainder of
the flour sifted over the otber ingredients. Heat
the batter vigorously for two minutes, pour the cake
into buttered pans, and bake it in a moderntely hot
oven unfil jt is done. Test It by using a straw.

Harrison cake, which Is due to the culinary inven-
tion of the cooks of the days of Tippecanoe, Is one
of the best specimens of the olden-time hlack molasses
fruit cakes, The recipe ecalls for three cups of
molnsses, or half sugar and half molasses, a cup and
a half of butter beaten to n cream and mixed with
the molasses: two enpe of milk, four egas beaten and
stirred In: o teaspoonful of soda, which should he
melted In the milk; two pounds of ralsl ded
and put in whole, and four cups of pastry flour. Beat
the cake batter vigorously for two or three minutes.
Pour It into two square-cornered, oblong cake tins,
sach as are used for sponge cake. The tins should
be lined with buttered paper befors the eake Is poured
in. Pui the cake Into an oven where It will slowly
fse and will not brown until it has risen, and hake
It st this moderate heat for four hours. You may
make the same cake, adding splce, when it becomes
1 composition or sploe cake.

Embroldering jewelled bands {s one of the prettiest
and newest fanoy-works of the season. Very fine
praid, gold thread, and any colored “ Jjewel" preferred,

are the materials, with, of course, the cloth band on
which they are to be embroidered. White cloth 1=
the prettiest fhundation, perhaps; but light blue and
pale pink produce charming effects. In the example
given the heavier part of Lhe design is In gold brald,
and the more delicate lines In gold thresd. The
« Jewels™ come with perforated holes In the centre, nod
are he'd In place by small gold beads, which are threaded
on 1o the neodle after it has passed through the hole;
1t ix then agaln passed through the aperture and the
bead, whioh 1s oo large to pass {hrongh, holds the bit
of glass in Ms pluce. Initlal letters or monograms

are very pretty made In this way, This work will
undoubtedly b very popular for Christmas presents.
The effect is extremely rich und the work |s not tedlous.

Beets in winter require nearly n day's bolling to
make them tender: they are unpalatable unless per-
fectly tender, when they are extremely good.  As
they may be used |n a varets of ways—for salad, for
garnl-bing nud 1s a vegetnble with cream sauoe—1t
ts well to boll at once enough to lnst severnl davs.
Cut in pleces about an Inch square, mixed with eold
potntoes cut In the same Wway and eovered with a
mayaninalse dressing, they make a most dedicious salad.
With white sance they are an exenllent vegvtable
and cut in small pleces and fried they are o desirnble
gartiish for o good sirloln steak.

A wire salad basket, such ns can easily be abtalned
at & house-furnisher's, suves o great deal of time and
annoyance in freshening and drying salads. Patting
thie green herbs after they are washed with n cloth often
pruises them, A penulne Freoch salad  basket is
browd At the bnse, rather deep and quite narrow at the
Lo

The lundrying of men's shirts 1s one of the most
serlous parts of the week's washing. A greal pom-
ber of houssheepers solve Lhe problem in @0
manner by sending the shirts to & pro-

RSy

fesslonai  lsandry. This s simply  avolding  the
problem. PPublle laundries are not unalloyed public
Joys. The most powerful chemicals are undoubiedly

used in them In washing the clothies ; and no clothes
washed recularly at & public laundry lnst hall the time
of those dons op earefully at home. Where washing
Is given oul snd handled by number of people from
the dirtler portions of the city, there 15 wlways danger
of bringing infectlous disenses Into the family. Stalis
tics show that this 1s a frultful source of lnfection
of families who lve In a wholesome munner, There
s less danger In  giving the clothes to u publio
lwundry, where, al least, they are nol wushed In the
Hving-rooms of » family, than to give thom o o privite
wisherwoman who lives in a tenement-house ; though
In the Isundry there ls azaln fhe danger Ahai the
elothes will be contaminated by some of the multitude
of clothes thist are washed there. At nll events, it Is
exceedingly destruble that all the family wushing be
done ot bome whenever It s possible o do so.
Even though powerful chemicals are used In laundries
all the dirt is seldom removed, und the neck and edges
of tive wristbands of shirts shiow how very perfunctery

s been the labor performéd on them. some house

fur 05 W bhave the shirs

Kkeepers, Uierciore, g0 80

wosied at home snd then sent (0 the lsundry to be
done up and troned. The gloss and stiffness which
some people admire in linen done up ot the lsundry
may be produced by firsst starching them In hot starch,
then In cold starch. Hot starch should be applied as
hot 88 possible, a tablespoonful st & time and rubbed
Into the bosom. After the starch Is applied, rub it in
vigorously ; and after the right side will take no more,
mb It In on the other side. I1f the sfarch 1s not
thoroughly rubbed In before the shirt {8 hung up, the
bosom will blister when It Is troned. When the shirt

doing s0. Wrap the bosom up In a cloth,
an hour fron k. Some laundressss rub the
carefully with a gloth wrung out In bolling water to
equalize the starch before they begin to iron.
best cover for & bosom board is soft fannel, and
best bosom board {s one with clamps at the four
corners to hAd the bosom firmly In place.

Before beginning to iron, most lsundresses lay o
thin cloth over the bosom of the shirl and pass the
lron over it once. They then remove It and use
the polishing lron vigorously. A good polishing fron
will cost from a dollar to two dollars, and In the
proper use of the polishing iron les the secret of
the gloss rather than In any specinl method of mak-
ing starch, different laundries using different methods.
A poonful of ke or o plece of wax should
be added to every quart of bolled starch to prevent
It from stlcking to the iron.

A pretty dress for a reception 1= of betiotrope
Bedford cord., The basque ls cut very open at the
neck and Is trimmed with amethyst Jewelled passe
menterte, and the vest 4s of white cashmere arranged

in folds, each fold having a dellcate tracery of gold.
The very smali bonnet is of heliotrope velvet with &
tuft of ostrich tips and a white nigrette held by an
amethyst jewelled pin. Norrow velvet strings nre
eroesed behind and tied under the chin.

A pretty French work-table In Louis XV style 18
tormed of three elongnted shelves, one above the other,
mounted on substantial legs of heavy twisted wood.
The shelves are coversd with Nilegrean plush decorated
with gold gimps, and the table legs are enamelied
white, around which pale green ribbon is twisted and
tisd nt the corners, where the top of the table meetis
the legs, with longlooped bows. Bimilar bows are
placed at the corners of the shelves helow the top, and
& qualnt work-bag of green plush snd silk trimmed with
gold Ince hangs on one side, while a decorafive trush
bag for scraps hangs on tiw other. A sewing lamp,
with s pale greon silk shadesdraped with embroldersd
Inco, completes the outfit of the table.

“Yide poche” 1& the foreign name for the trash bag.
It Is usoally somewhat elongated In shape, and may
be made of any rich, artistic material. An old bit of
quaint brocade or anything of the kind possessing &
personal or historie value may be utilized in this way.
An odd plece of Turkish or Indian embroidery, some-
thing gracefu! enongh In itsell to be given a placo on
{ts own acvount, may be suitably used. When made of
a broeade llke the hundsome vide poohes useddn * our
grandmother's fme,” these bags are  frequently
irimmed with gold lace, and sometimes with oxidized
gold or oxidized stlver lace in imitation of the metal
laces tarnished by time.

The “duck press" 1= a4 new  American
iden by means of which epleures can enjoy to the fullest
axtent the flavor and juices of thelr favorite canvas-
backs. When the press |s used the rossted bind s
carved before it 1s served. The breast and other se-
locted parts of the duck are lald upon the serving-
P and the 1! der of the carcass |5 placel In
the press and all its Juice extractsd nnd poured over
the carved meat.
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A “monk’s beneh” Is what the English furnishers
eall the picturesque wooden settees of eluborately
carved walnut or oak which are so much used in
tarnishing the hall of to-day, and are such convenlent
places o stow awny the rubbers and various other
“must haves" for street ase.

The “cercle a plat,” or plate hoop, 1s a convenlent
wtensil to put around platters and other dishes while
taking up the dinner. It keeps the edges of the dishes
free from splashes or greasy marks, =

“1 have travelled North, south, East and West,

selling our patterns,” observed the unfashionably
attired tencher of dressmaking, “wnd now 1 have
sottled down for a spell to give lessons In dress

making. Folks look me up and look me down when
1 talk sbout my business, and if 1 am not wearing a
dress made aceomding to the Iatest fashion they ssem
to think I'm & humbng. Thers lsn't a woman alive
that eares less for such things than I do, but if ¥ou
will 1ook at this three-vear-old basque 1 have on you
will see {hat every seam s in {ts pince, and there lsn't
a wrinkle In It. Look, too, nt the drapery of (he
skirt: i Is ont of fashion, of course, as it Was none
hefore the bouffant stvle went out, but yom ean ses |t
en't what you might eall home-made work. I'd as
soon Aress In Ag-leaves ns not, but if 1 did you may
be sure they would be properly pat togetier and not
botched. 1 have been thoromghly tmught our dress
making system, and it goes to my heart when 1 wanlk
along Broandwsy or Slxth.ove. to see women just In
front of me who have spoiled a Iot of nice goods in
trring to moke thelr own dresses without knowing
the simplest rules In regard to cutting and fithing.
I suy betier to have one dress that fits well than &
dozen that look as If they hnd been thrown at you. *

“Am 1 going to change all that ' 1 am golng to try.
1 have gt & purtner, you know, a ludy who ussl to
be dmper at Madame X—'"s, and she and 1 have rented
# Jarge room for our workshop, and have goi It
tarnished quite respectably. We bounght an Inzrain
earpot In preference to Brussels, becsise it will be
s much enaler Lo sweep—shreds of dress-material. ani
ends of threads, and pinsund nesdiss do stick so 1o
Rrussels! We have long tables to eut out work on,
and @ lot of camp-cludrs for our puplls to st in; for
our purpose they are better than ordinary chairs, as
they can be doubled up and plled in the corner when
not In use. We ndvertise {n two papers, and have
a litle boy to distribute clreulars, and 1 guess we'll
get along all right as new puplls are coming in most
every day.

“ What are my charges? Twenfy dollars for teach-
ing the business, und §t lsn't o penny too much.
Just think what o woman would save In one vear by

king and g her d for herself! There
are dozens and hundreds of suleswomen, to say nothing
of other working-giels, who have to be forever planing
how o Jook stylish on salaries of five and Ax dollars
» week, By purchusing thelr goods In the stores
where they work they can get them ot a considerabile
discount, and If they can sive the expense of n dress
maker, so much less money out of thelr pockets.  Too
tired to sew after working-hours! That's all you
know about It! I've ssen girls who could dance
ull night, after Mng all day behind the counter,
and jook ws fresh as  daliles the next morming.
sewing Is no harder work Lhan dancing. How many
lessons ! As many s they care to take. We don't
like to have any one go away from us unidl she has
lenmed nll we can teach her In the way of cuttng,
fitting. dmplng, snd the rest of i, and some learn
tast, while others learn slow. Dressmakers born,
not made? No, 1 don't agrée to fhat. Folks say
i about cooks, 1 believe, bus it is different with drets-

.

though of course some Women Are
-olhndlu-wlththdrlnmﬂ-nufl»
lave got more sense ahout lstening when
‘em directions, 1, myself, was
when | was learning the business,
once, after spolling good materinl, I felt
ing down needles nnd scissors, and giving up,
stuck 1t ont, and now what 1 don’t know about
ing a dress isn't worth knowing.

“The trouble with some girls 1s that

have taken a few lessops they begin to
solves first-class dressmakers, and want to
and slash away for themselves, 1 tell them 1 don't
want them to leave me untll they get It well Into
their heads that there's all the difference In the world
between the right and the wrong way of doing any-
thing about n dress, What are my hours? 1 open
shop at 8 o'clock In the morning and close It at
10 o'clock at night. My room is much fuller in
the evening than during the day, as that is the tme
the girls came who can't leave their work (I 4
o'clock. We teach Fifth-ave. ladies, and saleswomen,
and living-out girls, and—well, any lady that comes
along, 1 belleve our handest-working puplls are
housemalds who are trylng to flt themselves to be
ladies’ malds., These come when they can, and stay
as long as they can, nnd, after taking théir money.
we do our best to give them the worth of it. It
would often be easier for me to get the wrinkles oul
of & walst by glving it a Jerk or two with my own
hands, but thai wouldn't do my pupils any good,
and s0 T expound and explain untl] et Iast they pet
the idea. Kome of ‘em drupe without any teaching
hamdly, while to save me I can't help laughing at
the way the others fidget around the dress-forms,
making thelr skirts look worse and worse, the more
pins they put in. However, If they have patience
and perseverance, and are willing to listen to what
they are told, they get them right at last—and when
they can drape skirts more than half of the dross.
making battle is over.”

At this season of the year, when so many dinners
are given, it 1s well to remind housekeepers that the
best bags through which to stmin wine Jelly  are
those made of felt, which may be*bought of dealers
in kitohen supplies. These bags are mounted In
frames all ready for use. The frame will last an
Indefinite time and when the felt bag ls worn oul
it may be renewed. Or If you are of 4 frugnl mind,
you may make one of old flannel which has been
felted by frequent washing,

It is nn exceedingly trying thing to find the plain
furnitnre of the kitchen, which should be made in
the most dumble manner, put together in such o Wiy
that it Is practically of lttle or no vaue, In Jooking
for so simple nn article as & kitchen tuble,
which should be made of strong pine or hardwood,
with a hroad top slab of white wood in one plece pit
firmly on the frame by use of serews from underneath,
It was found diffienlt to diseover. Tiose shown hind
tops nailed on and the nail holes filled In with putty.
‘There can be few things more foollsh than the use of
such a filler. It was merely o sham to cover up the
nadl hole for the time. The first erubbing would
bring out the putty and disclose the <ham manner in
which the tahle was made, Intelllgent painters do
not attempt to fill the nail holes in thelr palnting with
putty till after the wood has been thoroughly sized and
primed ; and they depend on the remalning conts of
paint put on afterward to twld the putty Armly In
place. 1t Is to be hoped fhat housekeepers wlho are
purchasing kitchen tables will examine them curefully
to sea that they are not taken in by so shallow a trick
of manufacture.

Fire sets of antique brass are taking the place of
those of polished brass to a large extent.  The new
andirons are frequently in Flemish design, or In that
modified style of old Nyzantine and Roman now known
85 Romanesque.  Mantels are now as frequently made
of fine fancy marbles us of woml, in hgndsome houses.
A mantel recently made for a reception-room was of
pale pink Slennn marble. fitted up with trimmings of
antique brass andirons, fender and fireset (n Romuan
esque style,

Egg-fryeis with sunken places In shape of hearts,
stars and other devices are comparstively inexpensive
Kitchen utensils, by menns of which eggs may be fried
in these fancy shupes. Fried sges shonld be dropped
deftly nnd quickly into the spider. Unless they nre
fried in a shape It is quite likely that the white will
run about, and they will present & vely rageed nnd
uneven appearance when they are dished. In orter
to prevent this, housekeepers somtimes roll them ints
eompact lttle rolls and tem them. When this 1s done
the egg has 10 be covked more than is to every one's
fnste. When the eggs are first broken Into the frying
pan or the ega-fryer It is well to sprinkle a bit of sal
and pepper over each one in order to fiavor it.

As the horse show Is now admitted to be the greal-
st exhibition of the year—nol only of horses hut of
pretty women and their tolleltes—perhaps a few of
the hats worn In the afternoon may interest the read
ers. In the first place lnrge hats were decldedly
to the fore. They are worn not only by Young
grls. but also by married women who are pust thelr
first youth, ‘The bonnets, on the contrary, are of the
tinlest, The examples @ven were all worn by women
well-known In soclety. The first Is a Lirge benver hat
of Ught tan, trimmed with tan colored feathers and

a touple of slender but nspleing pink ribhon bows,
“fore and aft™ as the sallors would say. The next
s pecullar, bnt very effective; a large green felt
hat has o crown of green velvet gnthered In with o
rufle of the velvet in something of the * beefoaler”
shape, A tuft of black feathers very ke the feathers
in the Prince of Wales's ooat of arms s placed
directly In front on the brim, and o smaller tofy
finlshes the huck. No. 3 §s the tinlest bennet, eon-
sisting of nothing bat three borderings of hlack jet
with an effective algrette of lace and bisck velvet;
and No. 4 45 a combination of eloth, fur und feathers,
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make such goods of
sponged.
are not Improved by the process of spongl
they are made up. A professionnl spotger
charges, In the smaller eltles, more than four or five

they
Indeed there am few woollen

i

conts & yard for this work. In a lerge metropolls
like New-York the price may be something more. If
you cannot get sponging done In any other way,
can do It yourselfl. Lay the cloth, yand afler yard,
ol a bosrd and go over It with & sponge, dipped In eold
waler, till It is thoroughly and evenly wet through-
oul; It need not be drenched, Lay it In a sheet. Twe
sheets may be necessary, It it s n very long plece of
cloth,  Fold jt In the fold of the goods as i came from
the shop, but lay & smooth plece of the sheel betwesn
the folds. Begin to rull It ai the end and roil it up
evenly and firmly in the sheet untll the cloth is all
rolled up. Let it remaln over night. In the moming
press 1t on the wrong side with a modemtely hot lron
until 14 1s perfectly smooth and nearly dry. Then
hang It on o clotheshorse untl 1 15 thorcughly
dry.

There 14 one varlety of houwekeeping which deserves
especial contemnation—the more thoroughly in that the
mistress of (@ prides herself so pardeularly on having
solved all ber domestic difficulties. This variety of
houssLoeping, which fonsiste of the nse of makeshifts
of every kind and deseription, and especially of make-
STlfls In food, has to The uniniliisied the appearance®
of the genufmne thing. Une Wil often hear a young
enthusisst deseribe how Taslly Mrs. A. manages. Bhe
buys ecanned sifips and canned cooked meals and
conned veRTtables, and «ffves up at comparatively
slight expense a meal which has ull the appesrance of
an elegumtly cooked repa®.  Tier meads and everything
she bLuys ar® ready-ma®e  She has abundance of
letsure (o gosstp with fer friendls, to belong to this and
UM sewing circle and cNurch soclety. Such observers
fall to note the sallow fuced and genersl want of wi-
ality that sil the ramuy extfiit who have been
nouri<hed on this ready-coofied food, Mrs. A. herself
complains that no one fh the house has any appetiie,
and no doubt she in her diofherly anxlety undertakes
o stimulate thelr appetiles Ty the use of tonics of
various Kinds, She does not realize that nothing s
wiore monotdnons than a diet of canned food. 1t s not
unlikiely wlso thal her fanilly |s suffering from that
most snbtle of all pofsons, produced by the free
sdulierntion of tin with lead, or from the offects of U
polson Ltself. A dinner of canfed food taken ocoa-
sdonally 1 cases of emergéney may be well enough,
though it 15 to be regretied Mat onr canned food packers
persist In the wse of Tio w Mace of guss. There I8
no special reason why csnned foods should not be
wrved In glass, In the sale way as beer Is served,
and the bottles Mnde returnable so that they should
not add appreciably To the cost of the urticle i they
are suved. Providing the bottles are properly washed
il new rubbers used, they are 8« good for twenty can-
nings us they are for one. TIA cans, on the contrary,
must be thrown away.

it aside mom (he matter of packipg, all this
canned material becofes very tresome after long use.
one can no more live upon it exclusively and continue
®ell than one can keep house with mabeshift ehairs
and tables made Of drygoods boxes. It mtulm L)
variety of fresh food to Keep the sppetite from dagging,
and tiis food must 08 prepared in o variety of ways.
A diet of une Bhd of food, MTwever excellont it may o
in liself, soot tries the Paiate, and all the tonles and
medicine in the world Wil not tuke uu{;-lum- of Lhe
change wWhich the peute Nemands. here |8 BO
royul road to Thuseheeping, Although In the last
seome of years a mumiiude of laborsaving muchines
have been introdud@ T 1fe honsehold, we can nimost
count on our fngers those which have been bl
benefits to the Kitehen—which do the work they pre

culled upon o do withoutr offering instend & substlwiie
roally  made honsekeeping

i

for It.  These have not
mueh easfer than in more primitive days, because the
requirements of the housekeeper of the present are

And excellent as canned
justice to say that they were
place of fresh food, when

pro ionnTely grester.
goods are, L I8 simple
never intended to take the
fresh food can Te oblainfa

Boliell turkey is » favorite English dish. salect &
tender hen turkey ; ope weighlng from five 10 sevan
pounds |s the best for this purpose. sings I, remove
the oll bag and draw (1 as fur roasting, but do not stafl
{i. Lav It on is Lreast in a soup-kettie, in bolling
waler enough to bamly cover i lLet it boll slowly
and earcfully, skimming off the fat seversl limes from
the top. It should boll uR W is thoroughly ~tendst,
This will take from one and & half Lo two hours, acenrd-
Ing to the <dze of the il At this season of the year
botled turkey |s nsually served with oysier ssuce. Pre-

pare a pint of Allemande esnce by nwlting two table-
threa

spoonfuis of butter and  thickening with

taljlespoonfuls of flour, Molsten with & pint of the
lignor in which the torkey 15 bolled. Add the
volks of three eges very earefully, firt  pour
Ing & wvery litile of (Lhe hot liguid over iLhe
egws  and  beating them Into It by degrees,  The

sauce must not boll after the eges are sded. but the
Juies of half & lemon snd & temspoonful of butter miss

be stirred Into i, with u Uttle sajt and pepper o
sepson It. To keep the Allemande sauce hot while
preparing the oysters set it In & Nettle of hot water

at the baek of the stove, but [t must not cook or the
egs will curdle. Select eighteen oysters for your
cauce,  Put them with their Hquid in s ssucepan over
the tire w cook, adding & tablespoonful of the batter.
When they have cooled three minutes alter they begin
to simmer, turn off about baif the lquid awround them

and add them w the Allemande ssuce, miggling the
two togesher, but belng carelul not 1o let them boll
Thiis is & quite aimple sod delicions rule for meking o
ovstor ssuce. ‘The lgoor In whi I the turkey lns
bolied should be poursd (o & stone pot aud saved wll
the next day for o soup. By this time any surplus
fal wiuch has not been skimmed off while

is bolling will rise to the top In a solld vake.

off wnd wdd It to the soup fat, for turkey fal, unBke
chicken fut, s o strong for any culinary use, Chi

fal ls w5 nlee as bulter and makes o dulicions may
nalse dressing used In the same Way &= olive
Bollsd turkey should always be wecompanied with an
sbunidanee of well bleached colery, A celery ssuoe or
AN egg sauce sometimes accompanies bolled turkey.
Holled turkey s sometines served o the south a
jandinlere, surmunded by vegetables. A well
eaulifiowse cut In half, & carrot sliced and six
onfons bolled are arranged around the platter on whish
the turkes rests, and & hot Allemande saoce s

with [k A lttle of each garnish is served with the
turkey and o spoonful of the sauce to each guest.

It 15 on housscleaning days, not on washing darys,
that washing preparations of all kinds are espoclally
valusble. Every good housekeeper should weleome
any contrivance that assists in removing the dirt and
purifying the crevices and cracks of a dwelling-house
from the Impurities and germs of diseuse that may
jurk In any house long occuplhed. Abundance of sods
and hot water is one of the besi cleaning miztares.
An addition of smmotis to water used in closnlng
metal, glass or marble s & help, and notieog
s better o clean out an old iron sink and corners
of the kitchen than turpenune and water. What ls
pieded 15 not that o place shall merely look clean, bas
thit sometiing shall be used that will purlty it, so
that it shall be to some extent scientilically clean.
This means that it shall be puritied from mlrrmm
gurins as far s pos=ible, which simple soap and
will not reach, Of coarse powerful cleaning fuldg
cunnot be nsed on paint, or where they will
eolor or febric, but they are not often neodesd In m

laces, They are admirable on bare floors, for elean-
hg around plumbing, in cellars, and in all the out of
wuv plwces where It I necessary o uso «ome sropger
disinfectant than mere S0% and water of m
temperaturs.  The Inside of tomd s and slats
e waslied oul with one of these powerful cleansing
proparations ot least once s year and fresh
ventive of straying Insects put In the crovices of the
pedstead ; In this matter as in many others an ounce
of prevention ls worth & pound of cure.
—

The crown of the hat |s composed of brown fur with
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